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Friends  and  neighbors,  today's  the  day  for  our  News  Letter  from  the 
Federal  Food  and  Drug  Administration.    And  please  don't  think  I  haven't 
tried  to  compose  a  neat  Valentine  sentiment  to  go  along  with  this  report. 

It's  the  fourteenth  of  February  —  the  day  we  honor  Saint  Valentine  — 
and  our  Washington  correspondent  is  so  unsentimental  as  to  send  us  a  report 
about  canned  shrimp .     Now  the  shrimp  —  much  as  I  like  the  shrimp  —  is  not 
a  subject  for  poetry.    As  a  Valentine  topic,   it  leaves  me  cold.     Cold  as  a 
shrimp  cocktail  served  on  a  bed  of  ice. 

But  wait  a  minute.    ...     If  your  children  have  their  hearts  set  on 
a  Valentine  supper,  and  you  want  to  serve  canned  shrimp,  I  suppose  you 
could  make  the  dish  appropriate  to  the  day  by  serving  creamed  shrimp  in  a 
heart-shaped  mold  —  or  in  individual  heart-shaped  molds. 

If  our  Washington  rejjorter  doesn't  like  that  suggestion,  then  she'll 
have  to  do  her  own  suggesting  for  holidays  like  this  one. 

To  return  to  our  News  Letter.     It's  in  the  form  of  a  questionnaire. 
One  of  these  "Do  You  Know?"  affairs  planned  to  show  you  how  much  you  do  not 
know.    Let's  begin,  and  see  how  we  rate. 

First  question:     "Do  you  know  that  the  Seafood  Amendment  to  the  Federal 
Food  and  Drugs  Act  guarantees  that  all  canned  shrimp  are  wholesome?     That  is, 
canned  shrimp  bearing  the  legend:     'Production  Supervised  by  the  U.   S.  Food 
and  Drug  Administration.  "' 

Next  question:     "Do  you  know  what  city  has  more  shrimp  canneries  than 
any  other  city  in  the  country?" 

Answer:     "Biloxi,  Mississippi.     This  city  has  ten  canneries." 

Next:     "Do  you  know  when  the  Seafood  Amendment  was  passed?" 

Yes,   I  do .     It  was  passed  in  193^ »  an(i  —  this  I'm  quoting  directly: 
"It  authorizes  the  Secretary  of  Agriculture,  upon  application  of  any  packer 
of  any  seafood  sold  in  interstate  commerce,   to  designate  supervisory  inspec- 
tors to  examine  and  inspect  all  premises,  equipment,  methods,  materials, 
containers,  and  labels  used  by  such  applicants  in  the  production  of  such  food. 
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Next  question:     "Do  you  know  who  asked  for  the  Seafood  Amendment?" 

Answer:     "The  shrimp  canners  themselves.     This  Federal  inspection  is 
not  compulsory.     The  shrimp  canners  can  take  it  or  leave  it,  hut  the  over- 
whelming majority  are  glad  to  take  it.     In  fact,  more  than  nine-tenths  of  our 
canned  shrimp  now  comes  from  Government-inspected  plants.     Some  of  the  canners 
are  so  enthusiastic  about  the  Seafood  Amendment  they  wish  they'd  had  it 
installed  twenty  years  ago,  "because  now  they  can  sell  all  the  shrimp  they 
pack,  and  get  a  fair  price.     In  the  old  days,  Federal  inspectors  had  to  seize 
a  lot  of  the  canned  shrimp  because  it  was  spoiled  —  'adulterated'  —  in  the 
words,  or  word,  of  the  Food  and  Drugs  Act." 

Next  question:     "How  can  you  tell  how  much  shrimp  is  in  a  can?" 

Answer:     "Read  the  quant ity-of -content s  statement  required  by  law 
to  be  printed  on  the  can," 

Next:     "What  is  the  most  popular  size  of  canned  shrimp?" 

Answer:     "The  standard  Number  1  can.     This  size  holds  at  least  five 
ounces  of  dry  shrimp,  or  five  and  three-fourths  ounces  of  wet  shrimp,  drained 
weight . " 

"What's  the  next  size  can?" 

"The  next  size  is  Number  1-1/2.     This  can  holds  about  ounces 
of  dry-pack  shrimp,  and  about  9-3/^"  ounces  of  wet-pack  shrimp,  drained  weight . 
To  know  exactly  how  much  shrimp  you're  getting  for  your  money,  read  the 
quant ity-of -cont ent s  statement  required  by  law  to  be  printed  on  the  can." 

Now  our  correspondent  is  repeating  herself  —  perhaps  she  thinks  we 
may  forget  that  important  fact  about  the  quantity-of-contents  statement. 

Next  question:     "What's  the  difference  between  wet-pack  and  dry-pack?" 

Answer:     "Just  what  you'd  expect.    With  the  wet  pack,  the  cans  are 
filled  with  brine;  with  the  dry  pack,  no  brine  is  added." 

Next  question.   .    .   .    Well,  here  are  some  facts  we're  not  supposed  to 
know,  unless  we've  read  the  annual  report  of  the  Food  and  Drug  Administration. 

Here  are  the  facts:     "Last  year  50  canneries  used  the  Government 
inspection  service,  as  compared  with  39  the  year  before.     Production  of 
inspected  canned  shrimp  amounted  to  837,5^7  cases  —  with  US  cans  to  a  case. 
About  35,000  cases  were  packed  in  uninspected  plants.    A  fully  equipped 
bacteriological  laboratory  was  installed  in  the  New  Orleans  Station,  where 
all  samples  collected  for  checking  the  sterility  of  the  canned  product  were 
examined. " 

And  here's  one  more  item,  which  will  be  good  news  for  all  consumers 
who  like  good  canned  shrimp:     The  total  pack,   to  date,   the  fall  and  winter 
pack,   is  now  well  over  kS  million  cans.    Most  of  this  comes  from  Government- 
inspected  plants,  and  is  therefore  entitled  to  bear  the  legend:  "Production 
Supervised  by  U.   S.  F0od  and  Drug  Administration." 
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